
Appetizers

Avocado Fries   | 20
AvoStreet Avocados, Panko Breading,
House Sriracha Powder, House-made Remoulade

Grilled Broccolini | 12
Minus 8 vinaigrette, toasted sliced almonds, finishing salt

Burrata | 18 ½
Burrata Mozzarella, Sun-Dried Tomato Pesto,  Basil
Infused Oil, Balsamic Glaze, Toasted Baguette, Served
Warm in Cast Iron

Bacon Wrapped Dates (GF) | 19 ½
California Medjool Dates, Marcona Almonds, 
Glenview Farms' Rosemary Chèvre, Almond Crust, 
Fresh Rosemary, J. Bookwalter Cabernet Reduction

Shrimp Mornay | 20
Patagonia Prawns, Bacon, Garlic and Gruyere Cream
Sauce, Parsley, Grilled Baguette

Jumbo Sea Scallops* (GF) | 26
Pan Seared Jumbo Sea Scallops, White Balsamic Glaze, 
Shaved Red Onion, Chili Oil, Cilantro Puree, Fresh Cilantro

Artisan Charcuterie Board | 38 / 48
Chef's Selection of Locally Sourced Cheeses & Charcuterie,
Ethos Bakery Artisan Baguette, Seasonal Accoutrements 
• Unavailable To Go

Garden

Seasonal Soup of Moment | 9
Cup of the Chef's Select Soup

Tomato Bisque | $9

House (V) (GF) | 9 / 15
Spring Mix Lettuce, blood orange White Balsamic Vinaigrette, 
Rosemary Glenview Farms Chevre, Candied Pecans

Caesar  | 9 / 15
Gem Romaine, Creamy House Caesar Dressing, 
Fresh Shaved Parmesan, Parmesan Paprika Crisp

Wedge Salad (GF) | 18
Romaine Lettuce, Crisp Pancetta, Tomatoes, Gorgonzola, 
Chimichurri, Buttermilk Blue Cheese Dressing

Columbia River Steelhead Salad* (GF) | 28 ½
Arugula, Cilantro, Marinated Tomato, Toasted Pine Nuts, 
Garlic Aioli, Chimichurri, Lemon Vinaigrette

Protein Happily Added To Any Salad
Free-Range Grilled Chicken Breast -9 
Patagonian Prawns** - 14
Columbia River Steelhead** - 16 
6oz Wagyu Sirloin** - 18

Extras

Fiction Rolls with Seasonal Compound Butter | 6

Additional House Made Sauces | ½

Pizzas

Blistered Cherry Tomato | 19 ½
Marinara, Mozzarella, Provolone, Pepperoni,
Herbed Blistered Cherry Tomatoes, Balsamic Glaze

Chicken Mushroom | 19 ½
Black pepper, béchamel, grilled chicken, mushroom, 
mozzarella, provolone, black garlic

Drunken Pig and Fig | 20 ½
Mozzarella, Provolone, Prosciutto, Brie, Arugula,
Bourbon Fig Drizzle

Lunch Specialties

Dry Aged Wagyu Cheeseburger* | 24 ½
14-Day Dry-Aged Wagyu Beef Burger, 
Applewood Smoked Bacon, Smoked Gouda, 
Garlic Aioli, Red Onion, Romaine, Tomato, House Pickles
• Choice of Fries, Salad, or $2 add a Cup of Soup

Pesto Turkey | 19
Oven Roasted Turkey Breast, Applewood Smoked Bacon,
Sundried Tomato Pesto, Red Onion, Gruyere, 
Spring Mix Lettuce, Garlic Aioli, House Focaccia
• Choice of Fries, Salad, or $2 Soup

Mushroom Melt | 16 ½
Sautéed Mushroom Medley, Gruyere Cheese, Balsamic
Glaze, House Sourdough Rye
• Choice of Fries, Salad, or $2 Soup

Grilled Cheese | 18
House Made Focaccia, Artesian Cheese Blend, Bacon
Onion Cabernet Jam, Arugula, Tomato, Aioli

Southwest Steak Bowl | 19 ½
Seared flank steak, rice, black beans, queso fresco,
fresno peppers, cilantro, lime wedge

Thai Chicken Bowl | 18
Grilled chicken, rice, bok choy, Thai peanut and
siracha sauce, cilantro, scallions, crushed peanuts

Fried Chicken Sandwich* | 18 ½
Buttermilk Batter Fried Draper Valley Chicken Breast,
Tomato, Sweet Onion Aioli, Chiffonade Romaine, 
Red Onion, Brioche Bun
• Choice of Fries, Salad, or $2 Soup

Chef's Cut* | Market Price
Ask your server for today's Steak Cut

*Indicates that proteins are cooked to order. Consuming raw or undercooked foods may cause food-borne illness.
 

Menu by 
Executive Chef Francisco Mendoza

 

*For the convenience of card payments, a non-cash adjustment fee of 3.98% will be charged for all card transactions


